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The  news  from  the  fo'bd'  front.  i.s  goo^  this; 
month  because  several  popular  foods  will 
be  abundant  in  national  supply.    Some  of 
these  foods  which  will  interest  indust- 
rial feeding  operators  are,  ora^iges,  •  . 
white  potatoes,  eggs,  turkeys  (toms), 
bnbbaffe,  and  rolled  oats. 

Oranges  end  white  potatoes  will  be  plentiful  in  the  grov;ing  districts  a^id  adjacent  , 
States,    Trans  ;.ort  at  ion  facilities  are  liaited  for  perishable  foods,  and  distri-, 
bution  to  States  a  considera.ble  distance  from  the  growing  areas 'bf  orajiges  and  white 
potatoes  may  restrict  suiDplies  in  some  ma,rkets, 

USIHB  CITRUS  IRUITS  IN  INDUS THIAL  FEEDING 


The  National  Research  Council's  Food  and  Nutrition  Board  and  Governivient  ?.nd  private 
nutrition  surveys  indicate  that  American  workers'  dietaries  often  are  deficient-  in 
ascorbic^ acid  (vitamin  C),    These  surveys  show  that  nearly  one-half  of  the  employees 
in  certain  plants  consume  less  vitamin  C  than  the  75  milligrams  pet  day  advocated 
in  txie  National  Research  Council's  dietary  allowances. 

One  of  tlxe  reasons  that  many  workers  eat  too  little  of  citrus  fruits  o.nd  tomatoes 
is  that  too  many  of  them  go  to  work  without  breakfast  or  with  an  inadecuate 
breekfr.st.    Others  drink  a  hot  beverage  and  eat  toast,  sweet  rolls,  or"  doughnuts 
and  belieye  that  they  are  well  nourished^    Of  course,  this  is  not  true  a,s  a  break- 
fa-st  for.  an- industrial  worker  should  include  a  citrus  fruit,  citrus  fruit  juice,  or 
tomato  juice  as  a  beginner,  one  or  two  eggs,  whole-grain  or  enriched  cererl,  snd 
whole  milk.    How  much  a  worker  eats  depends  on  how  far  he  has  to  trp.vel  to  v/ork, 
and  l\o\i  hard  he  must  vrork  on  the  shift.    Dietitians  and  food  service  mana^i'ers  in 
industrial  ^plants  should  kee'p  jilugging  .for  better  breakfast's  for  Vorkers  (and 
themselves), 


The  national  Research  Council's  report  on  "Inadequate  Diets  and  Nutritional  Defi- 
ciencies in  the  United  States"  in  1943  contains  the  sta-tement  that  unless  citrus 
fruits  and  citrus  fruit  juices  are  consumed  at  breakfast,  the  diet  is  likely  to  he 
deficient  in  vitamin  C.    This  should  challenge  Imdus trial  dietitians  end.  managers 
to:    SorvG  hre?3kfasts,  when  possible;  to  provide  chilled  citrus  fruit  juices  and 
tomato  juice  at  the  cafeteria  counter;  to  supply  oranges,  tangerines,  LUid  grapefruit 
at  the  snack  counter;  to  plpji  fruit  salads  containing  citrus  fruits;  to  serve 
desserts  made  with  citrus  fruits  and  juices,  frequently.    In  other  v/ords  you  should 
help  the  worker  to  get  vitamin  iS  at  the  plant  if  he  doesn't  get  his  rllov/ance  at 
home, 

Eemenioer  that  whole  tomatoes,  canned  tomatoes,  and  tomato  juice  are  excellent 
sources  of  vitamin  C,  and  they  contain  about  one-hsif  as  much  ascorbic  acid  per 
4-ouncG  unit  as  orange's        '-grapefruit ,    Use  tomatoes  freely,  fresh  piiCi  canned,  as 
a  veget-?,ble,  in  salads,  as  an  appetizer,  in  sauces,  and  as  a  flavoring  for  other 
food  dishes. 

Cabbage  also  is  a  good  source  of  vitamin  C,  as  are  salad  greens. 

During  the  v/ar,  the  English  gave  vifeamin  C  the  popular  name  of  "the  fitness  vitamin," 
because  it  is  essential  to  strong  bones  and  teeth,  healthy  g-ums,  sxid.  gcnerrl  body 
fitness ♦    During  the  vrar  England  imported  close  to  100  million  gallo3.is  of  concen- 
trated citrus  juices "for  mothers  ahd  children. 

The  menus  for  special  lunches  for  Febru;=i,ry  and  the  attached  recipes  suggest  ways  of 
using  citrus  fruits,  tomatoes,  f=»nd  6abbage  for  workers'  meals. 

PLENTIFUL  POODS  EOR  FEBRUARY 

Eggs  uiii  QQ  freely  available  in  February  throughout  the  country,     use  them  in  main 
dishes,  salads,  and  desserts.    Some  suggested  ways  of  using  eggs  are  inclr.ded  in 
the  Special  Lunch  Menus  for  February, 

Cabbage  v;ill  be  universally  plentiful  this  months     It  is  a  relatively  inexpensive 
food,  so  use  it  in  salads  and  uncooked  relishes,   such  as  "Philadelfpiiia  RelishJ"  and 
as  a  cooked  vegetable,    Stepjned  cabbage  v/ith  lemon-butter  (or  margr.rine)  oxid.  "Creole 
CaVoage"  v/ith  tomatoes,  onions,  and  green  peppers  are  "different"  flavor  treats. 
Recipes  for  these  may  be  found  in  your  files  of  "Serving  Many"  -  April  and 
September  1945  issues. 

By  the  v/ay,  do  you  clit)  and  mount  these  cecipes  or  copy  them:.;on  your  reci'pe  card 11 
file? 

Rolled  oats  are  abundant  and  a  very  inexpensive  food.  Try-using  them  in  cookies, ' 
muffins,  oatmeal  bread,  and  a.s  an  "extender"  and  binder  in  meat  loves  nid  patties.* 
instead  of  bread  crumbs,  A  recipe  is  a.ttached  for  "Oatmeal .eSquares"  ^  a  delicious 
cookie,  '  * 

If  you  are  in  an  area  vhere  torn  turkeys  are  abundant,  consider  serving, at  least  one 
more  "tuxkey  special"  before  winter  turns  into  spring. 


Orange  Chiffon  Pie 


Ingredients 


100  portions 


Amount  s^         i  v. 
:  ■     :500  poritignsoi^ 


15  Dies  xT 

1  cup 

1  quart 
60,(5  dozen) 
7  pounds  , 

2  quarts 

•  8  btmp'es;^"?* 
1/2  cup 
1/2  cup 
1  ounce  ^  . 


72  pies  X  7 

■     •  .i-jcups . 

5  quarts 
j.  240. .(20  dozen) 
:  -i-:  35  pounds    .  ; 

10  quarts 
""%^TS1-1/?^.  quart'sT 

?:.CUpS 

2  cups 
'  4rl/2  ounce®. 


Plain  §ranul^.ted  gelatin 
Cold  wat.er     ■  •  >; 

Eggs*  ■■. 

Gr  anul  at  ecL.  r&Ugrjr 
Ora„nge  juice* 
Lemo n  ■  •       ; -rr-r-j. ' 

Orated  orange  rind* 
G-rated  lemon  rind 
Salt-  ^  .    •  r  ■  ■ 


Size  of  portion  -  l/7  of  10-inch  pie.  i. 

Method:         ,  .    -       ,    ^  :  ;  .  ..vC    :.  '  ^  ]     •  '     -      :  .  v  -':  '  •  ■  - 

1.  Separate  egg  whites  from  yolks. 

2.  Soften  gelatin  in  col^  water.!;:  :  ; 

3.  Beat  egg  yolks  until  light  and  add  half  of  the  sugar  and  the  salt  and  lemon 
,and  orange  ;  juices,. ;  Cook  over  rboiling  water  0|-,:in  avpastry  kett^-e  until  of 

custard  consistency.  Add  gelatin  and  grated  fruit  rin(^4 -tp  custard,  and  stir 
until  comhined.  Cool, 

4.  ,10i.en.  the  mixture -begins  to  ..thicken  fold  in  the  eggywhifees  whipped  tQ, a  . 
'meringue  with  the  other  half  of  the  gugar;,  '  - 

5.  Fill  baked  pastry  shells  or  graham  cracker  crusts. 

6.  Top  with, thin  layer  of  :whipped.  cream- if  -desir-ed*  •  .'V 

Baked  Orange^  :,Ous>.ard 

,  .■  ;  r„;  -   r..:      .  .; Amounts^    '   ;  ;  •  

Ingredients  100  portions  500  portions 


Milk 

Eggs* 

Sugar 

Orrnge*  juice,  strained 

Lemon  juice,  strained 

G-rated  orange  rind,  lightly  grated 

Salt 


8  quarts 
36  (3  dozen) 
2-1/2  pounds 

1  quart 
3/4  cup 

2  tablespoons 
1  ounce 


40  quarts 
180  Cl5  dozen) 
12  pounds 

5  quarts 

1  quart 

1/2  cup 

5  ounces 


Size  of  portion  -  4  ounces 

1.  Grate  orange  rind  lightly  taking  off  only  the  colored  part  and  none  of  the 
white.  ■         ■ ,  • 

2.  Prepare  and  strain  the  orange  ; juice. 

3.  Beat  the  eggs  until  mixed,  add  the  sugar,  orange  and  lemon  juice,  rind, 
and  salt  and  continue  beating. until  blended, 

4.  Combine  the  milk  with  the  egg  mixture  and  pour  into  custard  cups.  Place 
cups  in  baking  pan  surrounded  vrith  hot  water, 

5.  Bake  in  a  slow  oven  at  300*^  F,  for  50  minutes  to  1  hotgr,  or  until  a  silver 
knife  blade  inserted  in  the  center  comes;  put  clean. 


Oatmeal  Squares 


Ingredients 


Aiao  unt  s    

loo  jportions  500  portions 


Pat  (cooking  fat  or  poultry  fat  or 

clarified  drippings) 
G-r anul  at  ed  sugar^ 

Sggs*  :  -  ~     ,   .  ■■■ 

Sour  coffee  cream  (or  sour  whole  milk) 
Maple  flavoring  ',  ^ 

ITour,  pastry  or  cake 
Salt 

Baling"' Soda 
Cimir'jnon 

Dry  sifted  bread  crumbs 
Holled  oats  ^ ■ 

..Ealsins,  -istashed ,  and .  patted  dry  

..Huts^  ,  walnut  s ,■  or  ■  pe cans , ...  ^chopped 


8  ounces 

1  pound 

•'3  

12  ounces  1/ 
lrl/2  teaspoons 
X  pound 
,1/2  ounce 

1/2  o\ince 

1  tablespoon 

4  ounces 
:10  bujices 
,  1  pound-  

3  ounces 


2  pounds,  8  ounces 

5  pounds 
15  - 

l'-3/4  quarts 

1  ounce 

5  pounds 
,  2  ounces  

2-*l/2  ounces* 

1  ounce 

1  pound,  4  ounces 

3  pounds 

...5  pounds —  

1  pound 


If ,  sour. -wii^^   sour  cream... increase,  the  .fat--to  . 

.  14... .oAindes^  X,.^-  ".  vi. 

Yield  -  iaJbout  6  pounds  batter  making  approximately  l~l/2  dozen  cookies  per  '  - 
pound,' or '-Q;. dozen  cookieS»  ;\  ,  '  ' ' 

Metliod^-'  ■  '.'  J  ^.. 

li Cfeaiii  fat,  add  sugar  >:nd  maple  flavoring  and  blend  until  creamyi' ^  "  >,    ^  -  ^ 

2.    Beat  the  eggs  until  light  *  and  add  the  sour  cream^ 

 Sift  the  . flour,  -baking. soda,  . cinnamon,  and  salt,  twice;.  ,s.tir  in  the,. rolled 

oats  and  crumbs, 

4,  Add  the  egg-milk  mixture  to  the  fat  alternately  with  the  flour  mixture, 
stirring  well  after  each  addition,  - 

5.  ..  Mix  rc^isins. , and  chopped  nuts  and  stir  quickly  into '.the  batter*  ' 

•■  •■I?p(rea4 '■  mlxtur^ :'^^enly -"iZ-S^iiich dee^ "on- ■  a  ':greased'  baki'ng -sheet,'       -  ■ 

7.    Bake  in  350°  F,  .oyen  for  from  12  to  15  minutes  until  dell  oat  ebrowii*-;.  Cool 
■part ial ly i  "then  ' ctit  inta  pieces  about  l~l/2  to  "2  inchesf-^  sqUaire,  a 


MENUS 


These  menus  suggest  ways  of  using  oranges,  eggs,  white  potatoes, 
cathage,  and  rolled  oats.  Foods  which  will  he  in  abuli5.aTLt  \supply 
-r  during  Fe"bru?iry  are  indicated  by  asterisks ^    Recipes  for  special.  ' 
dishes  included  in  puhlications  of  the  Industrial  Feeding  Division 
•  are  indicated  hy  footnotes,  '    '     ,\.  \ 


1. 

Fried  liver 

Scalloped  potatoes* 

Shredded  carrot  and  ca"b'bage*splad 

Enriched  hrepd  and  "butter  or 

f  ortif  ied^  marg?>ri^ef 
Orange  custard  1/  .  :.  • 
Milk  or  other  beverage 


2- 

Pot  roast  with  brovrn  vegetable  gravy  2/ 

Steamed  potatoes* 

Brussels  sprouts 

Enriched  bread  with  butter  or 

fortified  margarine 
Cajined  fruit  with  oatmeal  sqUrares*  l/ 

Milk  or  other  beverage 


Fish  cakes  -with  egg*sauce  2J 

Parsley  buttered  potatoes*  . 

Tossed  green  salad  vrith  Frejich  drdss.ing 

Corn  bread  with  butter  or 

fortified  margarine 
Orange*  chiffon  pie  l/ 
Milk  or  other  beverage 


7. 

Braised  beef  with  tomatoes  and  onions  2/ 
Creamed  pota.toes 

Raw  vegeta.ble  salad  (shredded  carrot, 
turnip  slices,  green  pepper  rings, 
leaf  lettuce) 

Enriched  bread  with  butter  or 
fortified  margarine 

Ice  cream  or  sherbet 

Milk  or  other  beverage 


Meat  pie  2j 

Parsley  buttered  cauliflower 
Ma.shed  potatoes* 
Pickle  relish 

Enriched  bread  with  butter  or 

fortified  margarine 
Orange*  or  lemon  chiffon  pud;ding 

(use  attached  recipe) 
Milk  or  other  beverage 


2/  -  - 

Lamb  stew  (with  carrots,  potatoes*, 

and  onions)  2/ 
Diced  oranges*  oji.]  ctibbi^e*  and 

green  peppe'r  "^iaW  ; 
Whole  vrheat  bread;' v^th' butter  or"  . 

fortif  i^ed  marg^tine    '  • 
Sponge  cake  ..with  raahbpw,lcing  3/  . 
Milk  or  other  beyera-^e. '  \  r 

4.' 

Citrus  fruit  Juice* 

Mea.t  biscuit  roll  2j 

Buttered  spinach  or  other  greens  with 

hard-cooked  eg^  slices 
Whole-wheat  bread  with  butter  or 

fortified  margarine 
Ice  cream 

Milk  or  other  beverage 
6, 

Roast  pork  shoulder  with  apple  dressing 
Mashed  pota.toes*  with  gravy 
Green  beajis  '  *  ' 

Rolled  oat*  muffins 'with  butter,  or 

fortified  margarine 
Jresh  fruit  eup  (branges*>  pears,  and 

grapefruit) 
Milk  or  other  beverage 

Scrambled  eggs*  with  bacon  2/ 
Creole  cabbage* 
Hashed  brown  potatoes* 
Whole-wheat  brea.d  with  butter  or 

fortified  margajrine 
Deep  dish  apple  pie  (try  a  few  drops  off 

lemon  juice  with  v/inter  apples) 
Milk  or  other  beverage. 


10. 

Cheese  souffle  2/ 
Buttered  broccoli 
Baked  potatoes* 

V;hole-wheat  bread  with  butter  or 
fortified  ma.rgarine 

Chocolate  layer  caice  with  vanilla 
cream  filling 

Hilk  or  other  beverage 


■2- 


11.    ,  .■  ! 

Sv/iss  steak  2/  ^, 

Creamed  potatoes..*  

Baked  EulDlDaxd  sqjuasJb  ]:*";•  /  ,  •  . .  ■  . :  .> 
^;fnole-whe-at  Tpj^ead  v^Si  butte?»  Qr  ;  , 

for t  i ;f i ^d  inargsijj;! ne •  • : , . . , :  ^  r:  s x 
Chilled  SQ|t>  fcust^i'd  over  :di^j?^di. .  ; 

oranges*  Zj 
Milk  or  other  "beverage 


Boiled  tongiie  wit.h  feorj^^,  r§^dish  sauce 
Scalloped  pot.ato^,s*f  -  *r,.;i.,        b  .r.i-' 

Buttered  fro^i^^d  |>e!^.Sf;;  .     '  ,  :  ,  ' 
Enriched -rail"; -3^3,' th '.butter 

f  ortified  ■B^ar,gar  ine  '  .  - 
Ice.  cream  ^wi,tjh ,  ^tiitJt'iA'f  ru-ltii. !sauce 

(include  or,ange*)./,     .  V 
Milk  or  other  "beverage  ^  "  ■ 


\  12. 

Cream  of  tomato  soup  with  crackers 

Stuffed  egg*  salad  .garnished  .w.it.1?; 
,  -;;  carrot  sticks  .and  green,  pepper 
'^.'''>H--  ^rin^s    :    ,    .V    "  " 

■Wj^Qle-rwheat  mu|-iihs .  with  "butter  or 
<ia <■  i  tf  Qrt if  ied  margarine  , 

G-inger"bre^d  wit'Hi.warm ; apple,  sauce 

Milk  'or  other  "tieverage 

"Porcupine"  meatv"btalls  2/1 

Lyonnaise ,  pptat^oes    ^ , . .  , 

Tomato  a-spl'c  Vith  "dLi^ce^d  ."q^lery  and 

chopped  green  .pepf^erV  /i  ,  f  ^ 
EnrichecL  "bread  witli' 'bi^l^tdr,  .qr  ' 

fortified  margajiiine.  . 
Chocolate  "blanc  mange 
Milk  or  other  beverage 


15. 


:-*rB^44'/:^»M^' ^i^^  lemon  slice  ^  '     ,  >  . 

.7r-  -i  T'>n:--;  '"'■^/'-Sar^Iey •Jliut.tte't^  potatoes* 

":.''r:.i:Xr:'      . '  ^.•:Ste.«jie.dr'Gabbag€i**  with'. parsley  ibulkte^. .      . .     .  '} 
-  s't Whol@^whef?-t  ;bread  with  butter 'or  ;        ;  .  .  ' 

^V  -n-,'-  fortified  margarine :        .,     ...  •• 

Pumpkin  .pie     ,  • 

Milk  or  other  beverage  '  - 

l/  See  attached  recipes,  ^-^       -~  — 

.  ,J?ublicatioj:>s,  may  'be.  obtained, ..from  the  Product ior^..pind  Marketing  Administration, 
"tt.  "S.  Department  iar'Agricultu^^^  I).V.C/rree  of  charge.  ' 

2/  "Making  the  Most  6T' Meats' iii'*i"Mp.stripl  ^jFeed^ 
3/  "Sav,ija^  Sugar  in  Industrial. '^iejd^ngj*'^'* ''"'^"^   '■  '  • 


CLEANING  REACH^Ii?  RSrRIGER..TORS 


Efficient  refrigeration  depends  on  good  circulation  of  cold,  dry  air. 

Mai nt rilling  the  fine  flavor  of  foods  stored  in  the  refrigerator  results  from 
asseiiibling  foods  in  the  proper  variety  in  a  single  unit.    For  example,  dairy 
products  should  not  be  stored  in  the  same  "box  with  highly  flavored  frtiibs  such  as 
cantrloup.    Fish  and  spiced  smoked  meats  shordd  be  kept  away  from  nild-f lavored 
foods  such  as  cut  butter,  cottage  cheese,  and  cream.    Strong-flavored  foods  should 
be  wrapped  or  covered.    Fluid  foods  should  be  stored  in  covered  containers, 

1.  Keep  the  walls  of  comx^artments  dry  by  placing  food  sui^plies  so  as  not  to 
interfere  with  the  cold  air  circulation.    The  warm  air  must  rise  to  the  top 
aiid  the  cold  air  must  fall  toward  the  bottom  of  the  chamber. 

2.  Place  foods  needing  lower  refrigerating  temperatures  on  the  lower  shelves  of 
the  ice  box,  and  those  requiring  a  higher  storage  teraT)erature  on  the  upper 
shelves.    For  example  milk,  butter,  cheese,  and  meats  should  be  stored  in  the 
coldest  part  of  the  compartment. 

3.  Avoid  overloading  the  food  compartments.    Keep  foods  covered,    IJrap  exposed 
surfaces  of  fruits  and  vegetables  and  cheese  in  waxed  paper, 

4.  Leave  enough  room  between  foods  to  allow  for  a  free  circulation  of  air, 

5.  Do  not  allow  ice  box  doors  to  remain  open  longer  than  the  time  required  to 
remove  or  store  foods, 

6.  iiaint?.in  a  constant  temperature  in  the  refrigerator  by  defrosting  the  pipes 
reg-alarly.    They  should  be  defrosted  whenever  as  much  as  1  inch  of  ice 
collects  on  the  pipes, 

7.  Clean  defrosted  pipes  and  refrigerator  shelves  and  walls  thoroughljr  before 
the  refrigerant  is  t\irned  on  again, 

8.  Remove  the  shelves  and  vrash  in  neutral  soap  suds  cleaning  with  a  stiff  brush. 
Rinse  thoroughly  in  clean  hot  water  and  dry  before  replacing  them* 

9.  Flush  drains  thoroughly  with  a  hot  solution  of  washing  soda  and  T/ater  to  clean 
and  svreeten  them, 

10,  ICeep  povrer  belts  in  alignment  to  avoid  friction  and  wearing.    Check  them  daily. 

11,  Arrange  for  regular  draining  and  flushing  of  the  oil  pump.    Refill  it  with 
fresh  oil, 

12,  Oil  the  moving  parts  regularly  but  do  not  let  the  oil  come  in  conta.ct  vrith 
leather  or  rubber  parts. 

13,  He(iuest  regular  maintenance  of  motors  because  dirty  motors  have  less  pov/er, 

14,  Clean  condensers  once  a  week  using  a  stiff  brush. 

15,  Repair  door  gaskets  as  soon  as  they  show  signs  of  wear,  so  that  doors  will 
close  tightly. 


i 


